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EXPORT REQUI REMENTS FOR GERMANY

ELI G BLE/ | NELI G BLE PRODUCTS

A

El i gi bl e Product

1.

EU Requi renents.

a. Fresh/frozen neat and offal (edible organs) derived
fromcattle, calves, sw ne, sheep, goats, horses
(sol i peds) and buffal o which have not undergone any
treatnment other than cold treatnent to ensure preservation
are eligible (amenable) for export to the European Union
(EU) under the requirenments established for nonnenber
countries, the Third Country Directive (TCD)

A "Guideline for the Production of Fresh Meat |Intended for
Export to the European Union" has been devel oped and is
avai |l abl e through the Export Requirenment Library or by
request fromthe Export Coordination Division [tel ephone:
(202) 501-6022.] This guideline outlines the requirements
that FSIS inspected slaughter, cutting, and cold storage
facilities nust satisfy in order to be approved for export
to the EU. Exporters are advised to check the individua
member states' docunentation requirenents for additional
certification requirenents specific to the country for
products anenable to the TCD.

b. Definitions
(1) Edible products originating from speci es other
than those nentioned above (e.g., poultry and
processed products including ground products) are not
anenable to TCD, and therefore are anenable to the
requi rements of the individual nenber states.
(2) Edible products for animal food, pharnaceutica
or other industrial purposes and inedible products
are not anenable to the requirenents of the TCD and
therefore are anenable to the requirenents of the
i ndi vi dual nmenber states.
(3) Mlitary shipnents are not anenable to the TCD
and therefore are anenable to the requirenents of the
i ndi vi dual nmenber states.

2. CGerman Requirenents
a. Pork Skins for Gelatin

(1) German inspection officials have
advi sed us that pork skins for gelatin
production in Germany may originate from
any federally inspected plants.
(2) Previous shipnent fromthe Chicago
conpany was sent i n shipping containers
| abel ed "Edi ble Gelatin Pork Skin" on an
FSI'S Form 9060-5 with the foll ow ng
statenent in the remarks section: Product
to be processed into gelatin according to
Section 17 of the FRG Meat |nspection Law,
in connection with paragraphs 18 and 21la
of the anmendnent to the FRG Meat



I nspection Law.
b. Airline meals containing meat or poultry
products are eligible but are subject to the
requi rements of the respective state governments
represented by the airports where the products
enter Germany, ie. in Frankfurt, Duessel dorf,
Hanbur g, Muni ch, and Berlin.
c. Poultry products. Federally inspected
fresh/frozen poultry and poultry products
(includi ng duck) from Gernman approved facilities
may be exported to Germany.
d. Squab. Presently, squab is eligible for
export to Germany but is not subject to regul ar
poultry requirenents. Inporters nust apply for
i nport approval for such neat with the
appropriate state governnment authorities.

B. Ineligible Products

EU Restrictions Meat fromcertain animals (boars and cryptorchid
pigs; animals with cysticercosis; and with any form of tubercul osis)
may not be exported to the EU

FACI LI TY REQUI REMENTS

Poultry sl aughtering establishnments and further processed red
meat/ poul try products to Germany nust neet the follow ng requirenents
and be approved by the German officials to produce eligible product
for export to Germany. In certifying such plants, the reviewer wl|
ascertain that the German requirenents are fulfilled. This includes
an annual medical certificate for each plant worker, absence of wood
i n exposed product areas, recording thernmoneters for processing and
packagi ng roons, separate welfare facilities for each sex, adequate
nurber of sterilizers for hand tools and adequate hand washi ng
facilities throughout the plant.
1. Facilities and Equi prment

a. Floors nust be laid in such a way to facilitate

drai nage and to avoid pooling of water.

b. Waste water from equi pnment must be conveyed in covered

channels to drains fitted with traps and gratings or

fitted with proper plunbing directly to the waste di sposa

system

c. Walls must be snooth, durable, inperneable, |ight

col ored, and washable at | east to storage height in

coolers, up to 10 feet in slaughter roons and up to 6-1/2

feet in roons where fresh neat is produced.

d. Walls and tight fitting doors are required to separate

edi bl e and i nedi bl e areas, raw and cooked product areas,

cut up and packagi ng areas, processing and | oadi ng areas,

and welfare and toilet areas.

e. The wall/floor junction nust be easily cleanable.

f. Wod is not allowed in exposed product areas. This

includes its use in equi pnent and instrunments such as

wooden pal |l ets, knives, cutting boards, containers, saws,

broons, etc.

g. Facilities are required for protection of nmeat from

weat her conditions during | oading and unl oadi ng.

h. Recording thernoneters are required for cut up

boni ng, packagi ng, and frozen storage roons or whenever



anbi ent room tenperatures nust be controlled. Recording
thernoneters are not required in coolers not used for
st or age.
i. Enployee welfare facilities nust include |ockers or
alternate devices for storing enpl oyees' outer garnents.
Separate dining facilities nust be provided to prevent
eating in | ocker roons.
j. Toilet rooms nmust not open directly into work roons.
k. Adequate nunber of hand-washing facilities throughout
the plant nust be ot her-than-hand operated and supplied
with hot and cold water. |In operation areas, hand-washing
facilities nust be | ocated near work stations.
| . Adequat e nunmber of sanitizers, with a water
tenperature not | ess than 1800F., nust be conveniently
| ocated where hand tools are used.
m  Product containers nust not be stored directly on
fl oor surfaces.
n. Plant managenent is responsible for controlling
enpl oyees and visitors entering and exiting plant prem ses
i.e., perineter fence.
2. Processing Requirements During processing, wapping, and
packagi ng, the internal tenperature of the nmeat mnmust not exceed
44. 60F(+70C) and tenperature of offal nust not exceed
37.40F(+30C). Meat and offal subjected to freezing (frozen
storage) are not required to neet these tenperatures. During
cutting, the tenmperature of the cutting room nust not exceed
53. 60F(+120C).
3. Cold Storage \Warehouses
a. Records nust include evidence of periodic veterinary
checks on Gernman neat storage.
b. The following facilities and equi pnment nust be
provi ded:
(1) Adequat e showers and hand-washing facilities.
Hand-washi ng facilities nust be other-than-hand
oper at ed.
(2) Recording thernmonmeters or recording
tel et hermoneters for roons in which neat products are

st ored.
c. Inventory controls which provide entry and exit
records of product nmovenent nust be available to MI
per sonnel .

d. Frozen neat and offal nust be stored at a tenperature
of 10.40F (-120C) or col der

e. Meat cutting, processing, bul king, packing and
repacki ng are excluded activities.

SLAUGHTER REQUI REMENTS

A

Poul try Sl aughter Requirements

1. Pre-slaughter stunning is required (an exception is
permitted for religious purposes).

2. Hand-washing facility is required in hanging area.

3. The stunning and bl eeding area nust be separated fromthe
hang-on bay for live birds.

4. Hand-washing facility and sanitizer is required in bl eeding
ar ea.

5. Cutting/deboning operations nust be physically separated (by
a wall or solid partition extending fromfloor to ceiling) from



evi scerating, giblet processing and i mersion chilling
oper ati ons.

6. Imersion chilling of carcasses nust conply with the
fol | owi ng:
a. |Imersion chilling systemshall be a true counterfl ow,

that is, carcasses nust nove through the chill er against
the flow of the water.

b. Potable water shall enter the carcass exit and
overflow at the carcass entrance end of chiller.

c. The carcasses nust pass through one or nore tanks of

water or of ice and water the contents of which are
continuously renewed. Only the system whereby the
carcasses are constantly propelled by nechani cal means
through a counterfl ow of water is acceptable.

d. There shall be two tenperature recording devices for
recording the chill nedia tenperature, one at the carcass
entry end and one at the carcass exit end of the chiller.
The chill nedia tenperature shall not exceed 6l1oF. at the
carcass entry end and 400F. at the carcass exit end.

e. There shall be a water meter on the chilling system
and a water neter on the final washer.

f. VListed belowis the amount of water required per bird.

Washer Chiller Bird Size RIC
0. 40 gal. 0. 65 gal. Up to 5.5 Ibs.
0. 65 gal . 1.00 gal. 5.5 to 11 | bs.
0. 90 gal 1.50 gal. Over 11 I bs.

. Water requirenments for final washer are cal cul ated and
recorded in the same manner as presently done for the
chiller.

h. Since poultry slaughter plants may have to alter their
operating practices when produci ng product for the EU, it
w || be necessary that plant officials notify inspection
personnel in advance of produci ng product for export to
the EU or for cutup at another certified plant. Plant
officials at the slaughter plant nust also identify and
ship the product to the cutup plant in a manner acceptable
to the IIC. The alterations should include a check to see
that nmetering devices are functioning properly and that a
record of the water usage is maintained.

i. Slaughter plants may wish to ook into utilizing a
procedure whereby cl ean eviscerated poultry is cut or
boned in the hot state wi thout subjecting it to inmersion

chilling. Mvenent of poultry carcasses direct form
sl aughter line to cutting roomfor inmediate cutup,
packagi ng, and subsequent chilling is acceptable.

Sl aughter plants also may wi sh to consi der cooki ng whol e
birds, parts or boneless poultry imedi ately after

post-norteminspection in lieu of inmersion chilling.
B. German Requirenents for Poultry Imrersion Chilling:
1. Carcasses to be subjected to an inmmersion chilling process

must, imedi ately after evisceration, be thoroughly washed by
spraying and i nmersed wi thout delay. The spraying nust be
carried out by means of equi pnent which washes both the interna
and external surfaces of the carcasses efficiently.



a. For carcasses weighing:
(1) Not nore than 2.5 kilograns, at least 1.5 litres
of water nust be used per carcass.
(2) Between 2.5 kilograms and 5 kil ograns, at | east
2.5 litres of water nust be used per carcass.
(3) 5 kilograns or nore, at least 3.5 litres of
wat er nmust be used per carcass.
2. The imrersion chilling process shall neet the foll ow ng
requirements:
a. The carcasses nust pass through one or nore tanks of
water or of ice and water the contents of which are
continuously renewed. Only the system whereby the
carcasses are constantly propelled by nechani cal means
through a counter-flow of water is acceptable.
b. The tenperature of the water in the tank or tanks
measured at the points of entry and exit of the carcasses
must not be nmore than +160C and +40C, respectively.
c. It nmust be carried out in such a way that the
specified tenperature is reached in the shortest possible
tinme; [(+40C, +400F) carcass nuscle tenperature].
d. The mninmmflow of water throughout the whole

chilling process referred to in paragraph (a) nust be:
(1) 2.5 litres per carcass weighing 2.5 kil ogranms or
| ess.

(2) 4 litres per carcass wei ghing between 2.5
kil ograms and 5 kil ograns.
(3) 6 litres per carcass weighing 5 kil ograns or
nmor e. If there are several tanks, the inflow of
fresh water and the outflow of used water in each
tank nmust be regulated in such a way as to
progressively decrease in the direction of novenent
of the carcasses, the fresh water being divided
bet ween the tanks in such a way that the fl ow of
wat er through the last tank is | ess than:
(a) 1 litre per carcass weighing 2.5 kil ograns
or |ess.
(b) 1.5 litres per carcass wei ghing between
2.5 kilogranms and 5 kil ograns.
(c) 2 1litres per carcass weighing 5 kil ograns
or nmore. The water used for first chilling the
tanks nmust not be included in the cal cul ation of
these quantities.
e. The carcasses nust not remain in the first part of the
apparatus or the first tank for nmore than half an hour or
in the rest of the apparatus or the other tank(s) for
| onger than strictly necessary.
(1) Al necessary precautions nust be taken to
ensure that, in the event of interruptions of the
process, the transit tinme laid down in the first
subparagraph is conplied wth.
(2) Whenever the equi pnent stops, it nust be ensured
that prior to the re-setting in notion the carcasses
still conformto the requirenents of the Directive
and are fit for human consunpti on.
f. Each piece of equipnment nust be entirely enptied,
cl eaned and di si nfected whenever this is necessary at the
end of the period of work and at | east once a day.
g. It nust be provided with calibrated control equi pnment



to permt adequate and continued supervision of the
measuring and recordi ng of:

(1) The water consunption during spray-washing

bef ore i mrersi on.

(2) The tenperature of the water in the tank or

tanks at the points of entrance and exit of the

carcasses.

(3) The nunber of carcasses in each of the

wei ght-ranges listed in (d) above;
h. The results of the various checks carried out by the
producer nust be kept and submtted on request to the
of ficial veterinarian.
i. The correct functioning of the chilling plant and its
effect on the hygi ene | evel shall be evaluated, the
contam nation of the carcasses with total and
ent erobacteri acea bacteria being conpared before and after
i mmersion. Such conparison nust be carried out when the
plant is first brought into use and after that
periodically and in any case each time any alterations are
made to the plant. The functioning of the various parts
must be regulated so as to ensure a satisfactory standard
of hygi ene.

PROCESSI NG REQUI REMENTS

A German
1. Processed Meat

a.Definitions. German | aw defines processed neat as

havi ng been treated by one of the foll ow ng nethods:
(1) Heating to a minimuminternal neat tenperature
of of 1490F(650C) for at |east 10 m nutes.
(2) Pickling or curing so that neat contains at
| east 4 percent salt.
(3) Rendering of fats. Cooked beef, including
cooked frozen beef in vacuumtype plastic containers,
may be exported from approved plants, if heated to a
m ni muminternal tenperature of 1490F. for at | east
10 m nutes.

b. Net weight.
(1) Labels of consuner packages nust show wei ght of
meat or neat filling (including sausage) at time of
packagi ng or canning. |If product contains
i ngredi ents other than neat, total net weight is also
required on the | abel.
(2) Liquid or concentrated neat soups may have
volume stated on label in lieu of total net weight.
If nmeat contains bone or |oses weight fromfurther
processi ng after packaging or canning, a statement to
this effect is required on the | abel.

c. Production date.
(1) Consuner package products, capable of storage
without refrigeration for at | east one year, must
carry production year such as "1973." It may be
stanped or enbossed on the can or package. Coding is
not al | owed.
(2) Frozen products in consumer packages, dry
sausages, and cured cooked neats--ham
frankfurters--nust carry nmonth and year of production



such as "2-77." The | abel should read "hergestellt
am" (manufactured on). Coding is not allowed.
2. Lard.
a. Lard nust be prepared without refining. It shall not
be ol der than 8 weeks fromtime of production to export.
b. Containers. Lard nmay be exported only in the
fol |l owi ng contai ners:
(1) Woden boxes hol ding 25 kil ograns (approximtely
55 pounds) with one partition formng two 12.5
kil ogram parcels. Woden boxes must be lined with
i nper neabl e paper to conpletely cover the product.
(2) Carton holding 10 kil ograns (approximately 22
pounds). Carton nust be nade of inperneable material
or be lined wth paper as above.
(3) Metal drunms approximately 180 kil ogram capacity
(approxi mately 397 pounds) whose inside walls are of
accept abl e, noncorrosive material.
c. Additives, antioxidants. The follow ng may be added
to lard in unspecified anbunts and w t hout decl arati on:
sodiumcitrate, ascorbic acid, sodium ascorbate,
erythorbic acid, sodium erythorbate, tocopherols with
acetic acid and with fat-formng fatty acids--steric,
oleic, linoleic, linolenic, palmtic and nyristic.
d. Sanpling
(1) Laboratory sanples should be subnmtted for
presense of BHT, BHA, and gallates, which are
prohi bited additives, and for peroxide val ues not
exceeding four. To get a representative shipnent
pi cture, sufficient sanples should be taken fromthe
fi nal package (drum box, etc.). For exanple, if
lard is froma single ot or holding tank, sanple
ei ght or nine druns, and take one sanple fromthe
first lard drawn. Equal parts of four of these
singl e sanples (not nmore than four) can be conbi ned
into a conposite sanple.
(2) Antioxidant restriction waived. Restriction on
antioxidants in lard my be waived, for special
purchases intended for Berlin storage purposes when
specifically requested by foreign inporter.
Certificates for shipnents containing BHA, BHT,
and/ or gall ates should be nodified by a statenent
i ndi cati ng presence and anounts of anti oxi dants.
3. Poultry
a. Definitions.
(1) Fresh. Includes frozen carcasses, cutup
poultry, and giblets.
(2) Processed. German |aw defines processed poultry
as having been treated by one of the foll ow ng
met hods:
(a) Heating to a mninmuminternal tenperature
of 1490F(650C) for at |least 10 m nutes.
(b) Pickling or curing so that all parts of the
poul try neat contain at |east 4 percent salt.
(c) Snoke-cured poultry products shall have at
| east 2 percent salt.
(d) Rendering Seasoning of poultry by inmersion
in a seasoning solution is not acceptable.
Poultry and poultry parts seasoned by dry nethod



must be readily detectable by sight or snell
and/ or by | aboratory nethods.
b. Gading. As required by U S. regulations, al
consumer packaged poultry--hal ves, breasts, |egs, thighs,
and drunstick bearing |l etter grades designations (A B, or
C)-- must be officially graded by licensed grader of the
Poultry and Dairy Quality Division, Poultry G ading
Branch, AMS. Exception: Regulations do not apply to rock
corni sh game bens, guineas, boneless rolls, w ngs, backs,
necks, tails and giblets.

LABELI NG REQUI REMENTS

A. EU Health Marks. Health marks should be applied to both red neat
and poultry products destined for Germany.
1. The health mark nust be an oval mark applied to | abels,
packaging materials, and carcass product at least 6.5 cm w de by
4.5 cm high bearing the follow ng informtion:
a. On the upper part, the name of the consigning country
in capitals - USA.
b. In the center, the establishnment nunber, for exanple,
t he nunmber 38.
c. The letters nust be at least 0.8 cmhigh and the
figures at least 1 cm high.
2. Labels that contain the official oval health mark nust be
serially nunbered. Printing of serial nunbers on | abels may be
done on a pl ant basis.
3. Labels nust be applied to packaging in such a manner that
the official oval health mark on the labeling is destroyed when
t he package i s opened.

B. German Labeling

1. Bul k packages and shi pping contai ners. Labels on bul k
packages and shi pping containers of meat, neat food products and
byproducts nmust be so placed that the seal would be destroyed on
package opening. Thus, |abels should be applied on cartons at
junction of closed lid flaps, or at junction of top and bottom
on tel escope cartons. Labels nust show

a. Serial nunber.

b. Inspection | egend with establishment nunber.

c. Product nane.

d. Species of animal from which derived.

e. Net weight.
2. Consuner packages. Fresh, frozen neat products in consumer
packages nust carry day, nonth, and year of production in that
order such as 26-2-73. The | abel would read:
"Hergestellt am" (manufactured on). The packages al so carry
the German statenent "Auch bei Kuehlung nur begrenzt haltbar."
This nmeans that shelf life is limted even when refrigerated.
3. Al labels and markings nust be clearly visible and |egible
(approxi mately the sanme size, type and bol dness as U. S.
printing); reflect the quality and standards adopted in FRG and
be approved by MPSLD. Markings nust be in German. Since
product | abel ed "keep frozen" nust neet extrenely restrictive
requirements, it is advisable to use term"frozen."
4. Special mark for Poultry Products. All packaged product
must be | abeled and identified with a grade mark and with an
establishnment identification mark (oval health mark). The



establ i shnment nunber will be that of the plant naking the
shi pnment. Letters and figures in the stanp nust be at |east 2
mllimeters high. Plain bags or cartons may not be used.
5. Label application for Poultry Products. Labels and marks
may be applied by using stickers which cannot be renpoved, or by
inserts placed between product and wrap.
a. Carcasses. Poultry carcasses not individually wapped
in foil nust be identified with a tag or clip nade of
sanitary, noisture resistant material and attached to each
carcass. The tag or clip nust bear special mark, as under
(5) above.
b. Consuner size packages. Individually wapped
carcasses, parts, or other poultry products in "end user”
or consuner size packages nust show special mark, as under
(5) above. This labeling nmust be printed on the bag or on
an insert made of sanitary material and placed within the
bag. The | abeling must not be renovabl e and nust be
visible, and |l egible. Such wapped carcasses or parts
need not be identified with a tag or clip. Specific
weight limts have not been established for "end user"
packages. It is known that German border inspectors
general |y accept bul k packaged poultry parts and byproduct
in bags weighing up to 10-15 kil ograms (22 to 33 pounds)
as individually wapped "end user" packages. U.S.
exporters are advised to continue to consult with their
German inporters regardi ng the accepted nmaxi mnum wei ght of
bul k packaged product and the required | abeling.
6. Crates, cartons. Label s for crates and cartons containing
carcasses, parts, or other poultry products must bear oval
establi shnment identification marks, shown under (4) above. The
letters nust be at least 0.8 cmhigh and the figures at | east
1.1 cm hi gh.
7. Shipnments for further processing. ldentification of each
carcass with tags or |ebeling on individual bags is not
necessary for shipments froman approved U.S. slaughter plant to
an approved German cutting plant. In such cases the nanme and
address of the receiving plant and the words "for Cutting Only"
must be shown on the shipping carton in legible letters. For
further requirenments the exporter should consult with his German
i nporter.
8. Shipping containers. Bulk carton and package | abels nust be
so applied that they are destroyed by opening. Printed bags
must be so closed that | abels are destroyed by opening.
9. Labels for frozen poultry and poultry products destined for
W Germany nust bear the follow ng statement in German:

a. "Bei -12 grad C, m ndestens haltbar bis ende (spel
out or abbreviate name of nonth and include year, e.g.,
Jan. 1984)."

The English translation is as foll ows:
"Stable at least until the end of (nonth and year) when
hel d at 10.40F(-120C) or | ower."
b. Tenperatures col der than 10. 40F(-120C) are acceptable.
However, the rest of the wording nust be as shown.

10. Marking.
a.Carcass. (Quarters and hal ves of all species nust be
marked to identify whol e carcasses. Carcasses wei ghing
over 130 pounds shall have each half branded on outer side
of round, loin, belly, shoulder, and rib pleura surface.



Those wei ghing |l ess than 130 pounds shall be branded on
each shoul der and outer side of each round.

b. Hog sides nmust be marked to identify whol e carcasses.
c. VLivers. Al livers shall be marked with a burning

br and.

d. Heads, tongues, hearts, parts. Heads, tongues,
hearts, and parts, other than ends of extremties, shal
be marked with an ink or burning brand. Organs of cattle
|l ess than 3 nonths ol d, tongues and hearts of sheep and
goats, and hearts of hogs need not be marked.

DOCUMENTATI ON REQUI REMENTS

A.  EU Requirenents. Certification requirenents for products
anenable to the Third Country Directive (TCD) are in the "Cuideline
for the Production of Fresh Meat Intended for Export to the European
Uni on. "

B. German Requirenents for Meat and Poultry Products.
1. Signature on certificates. Al required fornms and
suppl ementary statenents nmust be dated and signed by a
veterinarian. Name, degree, (DVM or equivalent) nust be typed or
printed after signature. The signature nust be in a color
different fromthat of the printed certificate.
2. Red Meat.
a. |ssue FSI'S Form 9060-5.
b. In addition: FSI'S form 9220-2 (previously FSIS form
9215-2 or MP Form 410-11) and FSI'S form 9220-9 for
processed neats; MP form 410-12 for pork; or a preprinted,
bi | i ngual USDA/ FSIS | etterhead certificate (Certificate of
Animal Health for fresh neat from pets of the genae
cattl e, hog, sheep, and goat as well as solidungul ates
that are kept as pets, that is designated for shipping to
t he European Economi ¢ Conmunity) for beef.
c. Beef and beef products. The follow ng statenment nust
be included in the "Remarks" section on FSI'S Form 9060- 5:
"Fl ei sch und Fl ei scherzeugni sse ni cht von Ri ndern aus
G oBbritanni en und Nordirland und der Schweiz und nicht
aus ei nem Bestand stamren, in demein Fall von BSE
aufgetreten ist.
Meat and nmeat products fromcattle that have not been in
the United Kingdom of Great Britain and Northern Irel and,
have not been in Swtzerland and have not been in a herd
in which a case of BSE has appeared.”
d. Trichinae certification for pork products. One of the
foll owi ng statenents nust be typed above the veterinarian
signature on FSIS form 9220-2 (MP Form 410-11) and MP form
410-12:
(1) The neat was subjected to the required freezing
treatnent, or
(2) The pork product was heated to a m ni num
internal tenperature of 1490F(650C) for at |east 10
m nut es.
3. Poultry. For all poultry products (including duck and
squab), issue FSI'S Form 9060-5 and FSI'S form 9220-1 (MP form
70), FSIS Form 9180-6, Animal Health Certificate for Fresh
Poultry Meat for Human Consumption (Intended for the EU), and in
addition: M Form 58 for fresh poultry; and FSIS form 9220-5



(MP Form 59) for processed poultry.
a. FSIS form9220-1 (MP Form70). This formis not
required if product has been heated to an interna
tenperature of at |east 650C(1490F), and this is so
i ndi cated on FSI'S Form 9060- 5. Furthernmore, FSI'S Form
9220-1 can be conpleted for a flock only after the
veterinary inspector in charge determnes, fromthe State
veterinarian in the State of flock's origin or fromthe
appropriate VS regional office, that an outbreak of Fow
Chol era, Fow Pest, or Newcastl e D sease was not
officially noted in that flock within 40 days before
sl aughter, and that such flock is not currently
qguar anti ned for outbreaks of diseases conmunicable to
poultry. Plant managenent is required to identify flocks
and their origin to the veterinary inspector in charge
sufficiently in advance of slaughter so that such
determ nati on can be nmade.
b. FSIS form 9220-5 (MP Form 59). Under itemiv(f),
enter "July 24, 1973," in the space follow ng "date" and
"I'S-73" in the space follow ng the German word
"Bundesgest zbl . "
c. Special certification. Oher required specifications
and official statenents are described under the respective
products.
d. Backs. \When poultry or poultry products for export to
Germany i ncl ude ready-to-cook poultry "backs," "stripped
backs," "backs and necks," or any combination, the
i nspector (or grader) shall add the follow ng Gernman
wording on the certificate after name or kind of product
(appropriate space): “"Huehnerschl achtabfall, Geniessbar."
This term neans "byproduct” and is desired by Gernman
officials. It does not apply to any other product and
shoul d not be used for whol e carcasses; i.e., fryers,
young turkeys, etc.
4. Casings. Obtain FSIS Form 9180-7(4/97), Animal Health
Certificate for Animal Casings Intended for Dispatch to the
Eur opean Community.

MIlitary requirements

1. Shipnents for Mlitary. Exports for U S mlitary personne
in Germany may originate fromany official plant in the United
St at es.

2. Mlitary to mlitary. Shipnents of neat and poultry
products by mlitary to mlitary are covered by an offici al
agreenment between the Departnent and Gernman officials wherein

t hese shipnments may be made under reduced certification. This
applies also to shipnments under Defense Personnel Supply Command
(DPSC) mani fest, DPSC Form 300, "Order Substance,” nmade from
producer's facility identified under "Source Loaded Products."”
Certifications are made at (a) mlitary supply depots or at
various collection points, including processing plants where no
MPlI veterinarian is assigned, by a mlity veterinary medica
officer, or (b) by MPI veterinarian at producing plants for
brand nane products and for products prepared under mlitary
specifications when the request for export certification is
acconpani ed by DPSC For m 300.

3. For all neat and poultry products consigned to the U S
mlitary in Germany, the follow ng export certificates are



required (as applicable): FSI'S Form 9060-5, FSI'S Form 9180-1,
Animal Health Certificate (for fresh/frozen red neat); FSIS Form
9180-6, Animal Health Certificate for Fresh Poultry Meat for
Human Consunption (for fresh/frozen poultry); FSI'S Form 9220-1,
Ani mal Health Certificate for Inportation of Slaughtered
Donesticated Poultry (for fresh/frozen poultry and processed
poul try products); FSI'S Form 9220-6, Animal Health Certificate
for neat products which have undergone a heat treatnent in
hernmetically seal ed containers (canned neat products); and FSIS
Form 9180-12,* Aninmal Health Certificate for Meat Products
I ntended for Consignnent to the * European Conmunity, other
than those that have undergone a heat treatnent in hernetically
seal ed containers (further processed meat products). Al l four
copies of FSI'S Form 9060-5 should reflect original signatures.
Al'l other export documents nust be original forms. These
docunents should be distributed as specified in MPI Regul ati ons
322.2. Export docunents should be placed inside the container.
Export stanps are not required for "mlitary to mlitary"
shipments. Indicate "Intended for Mlitary Use Only" in the
"remar ks" section of the FSI'S Form 9060-5.
4. On occasion the U S. mlitary wishes to transfer poultry
supplies fromU. S. mlitary facilities in Germany (FRG to U S
mlitary facilities in Geat Britain (United Kingdom (UK)). The
UK requires special certification fromthe originating country.
In order to facilitate the novenent of these shipnments the
mlitary veterinarians need FSIS form 9225-2 (MP form 412-14)
and MP Form 40 which are the required fornms for exporting to the
UK.
5. The proper procedure is to issue MP form40 and FSIS form
9225-2 (MP Form 412-14) whenever they are requested on the
purchase order for poultry and poultry products destined to U S
Forces, Germany, in addition to those forns required for FRG
NOTE: Before the request is honored, the exporter nust provide
evidence to the inspector that the poultry products neet the
requirements for mlitary shipnents to both the UK and FRG
Al so, an export stanp nust be applied on each box of product
because it is required by the UK. The space "TO (country and
pl ace of destination)"” should be left blank on MP form 40.

D. Pharmaceutical requirenments

1. The eligibility of products "Not For Human Food" is not

l[imted to certified establishnents.

2. Edible nmeat by-products. Issue FSIS form 9060-5. Type:

"FOR PHARMACEUTI CAL USE -- NOT | NTENDED FOR HUMAN

CONSUMPTI ON' in the "remarks" section.

3. Inedible neat by-products.
a. Issue FSIS form9060-9 (MP form 415-3). Type on this
form "FOR PHARMACEUTI CAL USE".
b. Undenatured pancreatic gl ands and undenatured | ungs
for such use should be w thout marks of inspection and
acconpani ed by FSIS form 9060-9 (MP Form 415-3) wth the
foll owi ng statement on reverse of formor on USDA-FSIS
stationery attached to the form "This product originates
fromanimal s that received ante-nortem and post-nortem
i nspection and were found to be healthy." Export
certificate and each carton in the shipment nmust be narked
"(Species) Pancreatic G ands or (Species) Lungs for
Phar maceutical Use Only."



4. Red Meat. Obtain FSIS Form 9180-5, Aninmal Heal th
Certificate for Raw Material |Intended for Consignnment to
Denmar k, France, Germany, and the Netherlands for Pharnaceutica
Pr ocessi ng.

5. Products for pharmaceutical use are subject to an inport
permt issued by the state where the product enters FRG  The
FRG i nporter will notify his supplier of the required
certification statenents needed. Contact ECD for details
regardi ng export of pharmaceutical products.

HANDLI NG STORAGE REQUI REMENTS

A.  Wappi ng and Packagi ng of Red Meat and Poul try Products

1. Receiving and Storing of Wapping and Packagi ng Materials.
a. Wapping and packagi ng materials must be transported
with sufficient protective covering to assure a hygienic
condition when arriving at the establishnent.
b. Storage roons for packaging material nust be dust- and
verm n-free and must not contain substances that a m ght
contam nate fresh nmeat or have air connection with roons
cont ai ni ng substances that m ght contam nate fresh neat.
c. Packaging materials nust not be stored on the floor.

2. Assenbling and Transferring of Boxes.
a. Under hygienic conditions, boxes nust be assenbled in
a separate room and be transferred into the production
room and used progressively.
b. Assenbl ed boxes nust be managed in a manner which
prevents contam nation of the product contact surfaces.

3. Packagi ng Product
a. Packagi ng should be done in a separate room However,
cutting, boning, wapping, and packagi ng operations nmay
take place in the sanme room provided that the roomis
sufficiently large and so arranged that the hygi ene of the
operation is assured.
b. Boxes may not be assenbled in an exposed neat area or
handl ed by staff handling fresh neat.
c. The reuse of shipping containers is prohibited.
d. Imediately after packagi ng, the meat must be placed
in the storage roons.

| NEDI BLE/ EDI BLE PRODUCT FOR ANI MAL FOOD

NOTE: Products intended for aninmal food use are subjected to

requi rements of the state where the product enters Germany. The
inporter will notify his supplier of the required certification
statenents needed. |If these are different fromthe statenents |isted
bel ow, pl ease contact ECD for assistance in conpleting the export
certificates.

A. I nedi bl e Product
1. Obtain FSIS Form 9060-9 (MP form 415-3)

a. For inedible red neat products, make the foll ow ng

additional certification on USDA-FSIS stationery attached

to the export certificate:
1. Animals fromwhich the product is derived were
sl aughtered at official establishment no. __ |, where
they were subject to ante- and post-nortem i nspection
and were found free of contagi ous diseases.



2. Animals referred to in 1.a. originated from
prem ses located within a radius of 10 kil oneters
(6.29 mles) in which no case of foot-and-nouth
di sease was officially noted within 30 days before
animal s' shipment. Note: The United States is free
from f oot - and- nout h di sease.
3. Animals referred to in 1.a., above, originated in
herds in which no hog chol era or Teschen's disease
has been officially noted within 30 days prior to
shi prent of ani mal s.
4. Undenatured lungs and | ung | obes, other than
those condemmed on post-nortem i nspection, consigned
to a German ani mal food plant nmust be properly
identified and certified.
3. Certificates nust also indicate "For Ani mal Food"
and nust be signed by an MPlI veterinarian.
4. Product can originate fromany federally
i nspected establishment.
b. Inedible Poultry Products for Animal Food - Obtain
the bilingual FSIS |etterhead certificate fromthe FSIS
Techni cal Service Center; Omaha, NE; (402) 221-7400;
entitled "Veterinary Health Certificate for Poultry Meat
I nportation for the Production of Petfood."*

B. Edi bl e product

1. Edi bl e nmeat/ byproducts and poul try/ byproducts for animal food

nmust nmeet U.S. regul ations for edible product. Cartons nust

bear inspection |egend and be marked "For Ani mal Food - For

Export to Germany."
a. For neat/byproducts issue FSIS Form 9060-5 with the
sane certification as described for inedible product under
A 1. In addition, issue the certificate in German and
Engli sh shown on Chart 22.3-A (see addendum or cont act
ECD) .
b. For poultry/byproducts issue FSIS Form 9060-5 and FSI S
Form 9220-1 (MP Form 70). Identify that products are
consigned to an animal food plant in Gernany.

2. Product can originate fromany federally inspected

est abl i shnment .

OTHER REQUI REMENTS

A.  Staff Hygi ene and Dress
1. Woirkers must wear recogni zable, protective clothing and
wat er resistant footwear. Protective clothing nust be other
than street clothing. Headgear and neck shields must be worn by
enpl oyees when necessary. Plant nanagenment must encour age
acceptabl e work habits.
2. Enpl oyees handling neat nust have a record of an annua
certification by a physician as being nedically fit to handle
food (show ng no signs or synptons of a communi cabl e di sease).

B. Water Testing Requirenents
1. The initial water testing requirenents are as foll ows:
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TEST SAMPLE | TEMP. MAX. CONC
SI ZE
Total Coliform 100 37C Menbrane filter O or MPN <1
Fecal Coliform 100 37C Menbrane filter O or MPN <1 Feca
Fecal Strep. 100 37C Menbrane filter O or MPN <1
Sul f. Reduc. 20m 37C MPN <1
Clostridia
Total Plate Ct. In 37C @ui de Level - 10
Total plate C Im 22C Gui de Level - 100
2. Subsequent water testing
a. Frequency:
(1) Annually, if nunicipal source of water and no
internedi ate storage in the plant.
(2) Monthly, if private source of water or
i nternedi ate storage i s used.
b. Two exam nations are required:
(1) Total plate count at 37 C and 22 C incubated for
a mninmum of 72 hours.
(2) and total coliformat 37 Cincubated for a
m ni mum of 48 hours.
3. Sanpling
a. Sanples nust be taken fromrandomly selected water taps
wi thin the establishnents.
b. A diagramof tap |locations and | og of which taps have been
sanpl ed shoul d al so be mai ntai ned.
4. Test results. |If test results are not within the required
paraneters, inmediate retesting nust be done. Contact Export
Coordination Division for retest information.
5. Chlorination testing. A daily chlorination test is required
if private water is used and chlorination is required for
potability.
C. Addi ti onal German Requi renments for Pork Products.

1. Hogs nust be satisfactorily identified to the inspector as
comng fromStates with a quarantine programfor brucellosis and
cholera, and do not originate from quarantined brucellosis or
chol era herds. Porcine infectious encephal onyelitis and

f oot - and- nout h di sease do not exist in the U S A

2. Product identity nust be maintained until packed for export.
3. Pork and pork products which contain skeletal nuscle nust be
subjected to a specific refrigeration treatnent.

4. Hog carcasses may be shipped w thout heads.

5. Trichinae treated pork tongues are eligible for shipnent.

6. Fresh pork fatbacks or pork bellies nmay be shipped in pieces
wei ghing at | east 7 pounds. Fatback, with rind renmoved, nust be
packed with five pieces to a package.

7. Trichinae treatnment--Refrigeration. The refrigeration
treatnment of pork for trichinae may take place in a

sl aught erhouse, neat cutting plant or cold storage certified for
cold treatment of pork by the EU  Refer to the "Guideline for
the Production of Fresh Meat Intended for Export to the European
Uni on" for specific requirenents.

D. Carcass. Skinned veal carcasses wei ghing not nore than 165 pounds




and beef carcasses may be shi pped in halves and quarters w thout
heads. Beef and veal carcasses are permitted entry with or w thout
ki dneys and kidney fat. |If kidneys and kidney fat are attached, the
ki dneys nust be exposed.

E. Transhi pments of Meat/Poultry Products. Products consigned to
non- EU countries that transit Germany nust be acconpanied with an
addi tional animal health statement on FSI'S Form 9060-5.
1. Red Meat. Type the following statenents in the "remarks”
section of FSI'S Form 9060-5:
"The animals originated froma prem se with no incidence of Foot
and Mouth Di sease, sw ne vesicul ar di sease, hog cholera, or
Teschen di sease, if applicable, within a circunference of 20 km
during the previous 40 days. The animals were slaughtered in a
sl aught erhouse where on the day of slaughter no cases of Foot
and Mouth Di sease, sw ne vesicul ar di sease, hog cholera, or
Teschen di sease, if applicable, were reported; and Ante- and
post-nortem exani nati ons were carried out and animals were found
free of Foot and Mouth Di sease, sw ne vesicul ar di sease, hog
chol era, or Teschen disease, if applicable.”
2. Poultry. Type the following statenment in the "remarks”
section of FSI'S Form 9060-5:
"Poultry were produced on a premses in a state that is
classified under a National programas a "U 'S. Pullorum Typhoid
Clean State" and were produced for a firmparticipating in a
National testing programfor the control of Mcoplasm
gallisepticum M synoviae, and in the case of turkeys, M
nmel eagridis. There have been no cases of pestis avium (highly
pat hogeni ¢ avi an influenza) or chol era gallinarum (Sal nonella
gal linarum or vel ogenic viscero- tropic Newcastl e di sease on
the farmof origin or in the i mediate area during the past 40
days. "

F. Ships' Stores. Meat and poultry intended for ships' stores nust
be accompanied with FSI'S Form 9060- 5. In addition, the Gernman
animal health certification nust be provided. Refer to E., above,
for the appropriate statements.

PLANTS ELI G BLE TO EXPORT

A. Pl ant Approval
1. Poultry slaughter, cut-up, and processed products plants,
along with further processed red neat plants which desire to
apply for approval to export to Germany nust neet the Gernman
requirements.
a. Plants which neet requirenents and wi sh to be approved
for export to Germany nust submit a letter of intent to
the Director, Export Coordination Division, Internationa

Pr ogr ans.

b. A representative from Export Coordination D vision
wi Il tour the establishnment to ensure conformty to the
German requirenments. ECD will nomi nate the establishnment
to Germany once the requirenents are believed to have been
met .

2. Squab neat is not subject to regular poultry neat inspection
requirements; therefore, there are no plant inspection or
approval requirenments at this point.

3. Casings nust originate froman EU approved casing facility.



4. Personal consunmption. A certification is not required for
up to 6.6 Ibs. (3 kg.) of fresh (frozen) or prepared meat or
poul try products brought into Federal Republic of Germany by
airline passengers and other travelers for their own
consunpti on.

5. Product for Research, Exhibition Purposes and airline neals
contai ning neat and poultry products originating from plants not
approved for FRG may be permtted entry upon application for an
exenption permt. Have the inporter contact the appropriate
State governnent in FRG where the product is to enter. Products
intended as gifts to individuals will not be considered for
exenpti on.

6. Product Not for Human Food. The eligibility of such
products for export to Federal Republic of Germany is not
l[imted to EU certified U S. plants.

B. List of Eligible Plants
The Federal Republic of Germany (FRG List for Approved Poultry
Sl aughter, Further Processed Red Meat and Poultry Establishnents
are updated periodically and are avail able through the Export
Requi renent Library. |If you are unable to access the conputer
dat abase, contact ECD for a copy of these lists.
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